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MUNICIPAL ORDINANCES, RULES, AND REGULATIONS PER- 
TAINING TO PUBLIC HEALTH. 



COLUMBIA, S. C. 

Communicable Diseases — School Attendance of Children from Infected Households 
Who hare Previously had Disease. (Beg. Bd. of H., Oct. 19, 1915.) 

That other children in a family, in which a case of measles, German measles, mumps, 
whooping cough, or chicken-pox exists, be allowed to attend school, provided they 
have previously had the disease in question and can furnish evidence to that effect 
satisfactory to the health officer. 

Diphtheria— Making of Cultures front Possible Carriers. (Beg. Bd. of H., Oct. 19, 

1915.) 

1. That cultures shall be made from the secretions of the nose and throat of all 
other members of the family who have been in contact with the one suffering with 
diphtheria, in the event effective isolation of the patient is carried out, and that no 
one be allowed to go and come from the quarantined house unless said culture from 
the secretion of the nose and throat ia negative for diphtheria bacilli. 

2. That upon the termination of the case, the school children of the family shall 
not be allowed to return to school until one culture from the secretion of the nose and 
throat is negative for diphtheria bacilli. 

3. The health officer is enjoined to see that this regulation is carried out. 

Slaughterhouses— Sanitary Regulation. (Reg. Bd. of H., Sept. 28, 1915.) 

1. That all pens or houses in which all cattle or swine are slaughtered for sale or 
offered for sale in the city of Columbia shall have suitable cement floors, so graded as 
to effect efficient drainage. 

2. An area of sufficient size upon which offal is deposited shall be properly cemented 
and graded in the manner prescribed by the health officer. 

3. A room properly screened against the entrance of flies shall be set aside for the 
care of dressed meats retained at the slaughterhouse. 

4. Slaughterhouses or pens and all parts thereof shall be maintained and kept at 
all times in a clean and sanitary condition. 

Restaurants— Sanitary Regulation— Permit Required. (Ord. Dec. 14, 1915.) 

The word "restaurant" as used in this ordinance shall be held to include all hotels 
and eating houses of every description. 

Section 1. That any person, firm, or corporation desiring to conduct or operate a 
restaurant shall make application to the health officer for a permit. Said application 
shall be made on a printed form to be furnished by the board of health, and shall set 
forth the name or names of the applicant or applicants and the location of the building 
to be used as a restaurant. Upon the filing of any such application for a permit the 
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place therein described shall be inspected by the health officer or a sanitary inspector, 
and if found in a sanitary condition and suitable for the purpose for which it is to be 
used, the health officer shall register said applicant in a proper record to be kept for 
the purpose and issue to him a permit. Such permit shall not be transferable, and 
should it .be desired to move the restaurant from the original location the consent of 
the board of health must be obtained. All permits granted pursuant to this ordinance 
may at any time be revoked by the board of health for the persistent, repeated, or 
willful violation of any law or ordinance governing the operation of restaurants. 

Sec. 2. That the health officer and sanitary inspectors shall at all times have the 
right to enter into and upon and inspect any and all restaurants whenever it shall be 
deemed necessary for the preservation of the health and prevention and suppression 
of disease. 

Sec. 3. That no one suffering from a communicable disease shall be employed in or 
about any part of a restaurant or its kitchen, or handle any foodstuffs or products used 
tiherein. That a typhoid fever carrier, nor one who has recently suffered from typhoid 
fever, shall be permitted [sic] to work in a restaurant unless he shall furnish a certificate 
from the health officer showing that he no longer harbors the typhoid bacillus. 

Sec 4. That the owners of all restaurants shall, in conducting the same, comply 
with and conform to the following rules and regulations, to wit: 

(a) Kitchen floor must be smooth and constructed of wood (tongued and grooved), 
cement, or tile. Dining-room floor must be of like construction and may be covered 
with linoleum. 

(5) All restaurants must be provided with metal garbage cans, having a tight-fitting 
lid. No garbage or filth shall be allowed to stand or accumulate about the premises 
for a longer period than 24 hours. 

(c) Milk and butter shall be kept in a separate compartment of the ice box and not 
in contact with other articles of food. 

(d ) Ice box and refrigerator must be kept in a thoroughly clean and sanitary con- 
dition. 

(e) All kitchen and dining-room floors shall be thoroughly washed as often as may 
be necessary. 

(/) All knives, forks, spoons, dishes, and other tableware shall be sterilized with 
steam or boiling water each time after they are used. 

(<?) All kitchens and dining rooms shall be thoroughly screened and be protected 
from dust and flies, and when necessary food exposed for sale must be protected from 
flies by glass or other cases. 

(h) All furniture, counters, cellars, closets, and surrounding premises must be kept 
and maintained in a good sanitary condition. 

(t) Every room used for the manufacture, storage, or sale of food products shall be 
light, dry, and airy; its walls and floors shall be so constructed as to exclude rats and 
other vermin, and shall be at all times free from moisture and kept in good repair. Its 
floors shall have a smooth surface constructed of wood, cement, or tile laid in cement, 
save that when the floor is more than 4 feet below the level of the street, or adjacent 
ground, it shall never be constructed of wood. 

(j) No water-closet, earth closet, privy, or ash pit shall communicate directly with 
any bake room or kitchen. 

(it) That any person violating any of the provisions of this ordinance shall, on con- 
viction thereof before the recorder's court of the city of Columbia, be punished by a 
fine of not less than $1 nor more than $50, or by imprisonment of notless than 1 day nor 
more than 30 days, and each day's failure or neglect to comply shall be held or deemed 
to be a separate and distinct offense and. punishable accordingly. 

Sec. 6. That the provisions of this ordinance shall become effective from and after 
January 1, 1916. 



